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Restaurant Week B“ST"N

Lunch Menu —
2 Courses- $15.00

SEAEOOD
GRILL& MARKET

Choice of Appetizer

Turner’s New England Style Clam Chowder
A cup of our creamy “Award Winning” family recipe.
Spicy Shrimp Risotto Cakes
Two deep fried risotto cakes served with cheesy grits.
Fish cakes
Two pan fried fish cakes topped with a roasted garlic aioli
and garnished with mesclun greens.

Choice of Entree

Salmon Burger
Diced fresh salmon, mixed with fresh herbs and mayonnaise,
pan fried and served on a grilled brioche roll with avocado cream,
cabbage slaw and French fries.
Fish Tacos
Fresh catch of the day served with Pico De Gallo,
fresh guacamole, sour cream, on a hard taco shell paired with a lime and bean rice.

Choice of Dessert

Grape Nut Pudding
Hearty Grape-Nuts paired with creamy custard and topped with homemade whipped cream.
White Chocolate Cheese Cake
Oreo crust, white chocolate cream cheese, served with strawberry coulis.

Before placing your order please inform your server if a person in your party has a food allergy
*Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.






